The Star’s Cook Book

ICINGS FOR CAKE,

Almond leing.—3 whites eggs, 1
pound Jordan (sweet) almonds, 3 cup
fuls sugar, 10 drops extract rose,
Pound to fine paste almonds, with a
little sugar; then add whites of eggs,
rest of sugar, and extract; pound few
minutea to thoroughly mix. Take up
in bowl and use na directed.

Chocolate Transparent leing.—Malt
2 o, fine chooolute with smull quantity

tar In pan over fire (stlrring con-
atantly) untll it becomes soft. Dilute
this with %% a gill of syrup; work until
perfectly smooth. Then ndd to boiled
Bugar as nbove,

Clear leing, For Cake.—"ut 1 cupful
sugar in & bowl, with a tablespoonful
lemon julce and white of 2 eggs. Mix
together smooth and pour over the
cuke; If the cake Is not hot enough to
dry It, place it In the mouth of & mod-
orately warm oven,

Transparent lcing.—Place 1 pound
pulverized white sugar in basin with
15 pint water. Boil to consintency of
mucilage, then rub sugar with wooden
spatula against sides of pan, untll It
sssumes white milky appearance.
Stlr In two tablespoonfuls extract va.
nilla; mix well together., Pour this
while hot over top of cake, so as to
completely cover it.

White lcing.—The whites of 4 exgs,
1% pounds white sugar dust, ¥ tea
spoonful acetic acid (or the julce of
balf & lemon), % oz extract rose,
Place the whitea with the sugar In a
bowl with the acid and extriaot. Heat
with a wooden spoon untll, letting
some rum from the spoon, It maintalns
the thread-like appearance for several
‘Wiinutes, when use as directed,

' CHEESE CAKES,

Cheese Cakes (Cocoanut).—Paste,
No. 6; 1 cupful cocoanut, 1 cupful
milk curd, 1 cupful cream, § yelks
eges, 1 cupful sugar, 1 teaspoonful ex-
traet rose. Place cream, curd, eggs,
sugnr and cocoanut on fire in thick
saucepan, when thick, remove, add ex-
triact when quite cold; use it to fill
pate paps, lined with the paste, bake
in steady oven 10 minutes.

Cheese Cakes (Regent)—Paste, No,
G; 1 quart milk ,% pint white wine,
yelks 06 eggs, 1 cup sugar, % cup al
monds, blanched and pounded to
paste, %% cupful butter, 1 teaspoon-
ful extract orange, 2 tablespoonfuls
brandy. Boll milk, then add wine;
suffer to stand until it curds then
striin through fine dieve; add to curds
butter, melted, erenm, almonds, paste,
extracy and brandy; mix smoothly,
use to fill pate pans, lued with the
pa‘iste; bake in moderate oven 10 min-
utes,

Cheese Cakes.—Pie Paste, No. 3;
2 cupfuls milk curd, 1 teaspoonful ex-
triet Nutmeg, % cupful cream, yelia
two eggs, tablespoonful of brandy, 1
cupful sugar, Put 2 quarts elabbered
milk to drain (n fine sleve; when it
measures two cupfuls, add to it sugar,
brandy, egg yelks, extrict, and cream;
mix smooth, and use it to fill pate
pans, lined with the paste; bake In
quick’ oven 10 minutes.

Cheese Cakes (Lemon).—Puste, No,
3; 1 tablespoonful butter, 3 ecupful
milk curd, yelks 3 eggs, 1 cupful
cream, 1z cupful sugar, 1 teaspoonful
extract lemon. Place on fire in small
stewpan, with butter, sugar, curd, and
cream; stir until lttle warm, add
eggs, soon us thick remove, when cold
add extract; use it to 0l pate paus,
lined with the paste; bake in hot oven
8 minutes.

SHORT CAKES,

Peach 8hort Cake,—1 quart flour, 1
teaspoonful salt, 2 heaping teaspoon-
fuls buking powder, 2 tablespoonfuls
butter, 1 pint milk. Sift the flour, salt
and powder together, rub in the butter
cold; add the milk, and mix into a
smooth dough, just soft enough to
handle; divide In half, nnd roll out to
the aize of breakfast plates; lay on n_
greased baking tip, and bake In hot
oven 20 minutes, separate the caked
without cutting, a8 cutting makes
them heavy, Have two doxen penches
peeled and cut in slices; use half of
them to cover the bottom halves of
short cake; aprinkle plentifully with
sugar and cream; Ilany on the top
halves with the crust downwards; use
the rest of the fruit over them, and
sugar plentifully.

Strawberry Short Cake. — Proceed
as directed for Peach Short Cake, sub-
stituting strawberries for pesches.

Blackberry Short Cake.—Proceed ag
directed for Peach Short Cake, sub-
stituting blackberries for peaches,

Raspberry S8hort Cake.—Procecd ag
directed for Peach Short Cake, sub-
stituting raspberries for peaches.

Huckleberry Short Cake.—Proceed
ag directed for Peach Short Cake, sub-
stituting huckleberries for peaches.

DUMPLINGS,

Apple Dumplings, No. 1.—Paste, Na,
2; 6 apples, peeled, cored, and sliced,
1 cupful sugar, Line 6 cups, well
greased, with the paste rolled out thin,
wet edges, il with apples, some of the
sugar, cover with more puste, put in
shallow stewpan, large enough to con:
tain them, with bolling water to reach
half-way up the cups; steam thus 457
minuteés; turn out on dish, sift sugar
over them; serve with Splee Sauce.

Apple Dumplings, No. 2—FPuste, No.
3; 8 apples, peeled and cored, 1 eups
ful sugar, Roll out the paste thin,
cut Into B squares of 4 Inches, lny on
each an apple with sugar In aperture
made by removing core, wet four cor
nars of pngte, and bring them to top
of apple and fasten, sift sugdr over
them, Ilny on baking sheet and bake
in hot oven 25 minutes; serve with
Huard Bauce.

Common Batter.—1 cupful flour, %
teuspooniul baking powder, pineh galt,
two eggs, 1| cupful milk, 1 tablespoon-
ful sweet ofl, Sift flour, salt and pow-
der together, add the oll, eggs benten
and milk; mix into batter ns for grid-
dle cnkes, use as directed.

Farina Dumplings.—1 quart milk, 10
ounces farina, 3 eggs, 1% teuspoonfuls
of baking powder, a tablespoonful of
fresh butter, 16 pound fine four, Bring
milk to a boil, stir In farios and boil
till well done, continually stirring.
After cooled, stir in the melted but-
tor und eges proviously beiten up, and
last add sifted tour with baking pow-
der and salt, Drop with tablespoon
into bollilng water, well salted; boil
sbout 15 minutes till they rise; take
out with skimmer and serve with fruit
Bauce,

&Iv_ir Dumplings.—A calf's liver

waoll waghed, well sktinned and scraped
with a sharp knife, taking out all
stringy parts; add to this same quan.
tity of stale wheat bread, grated fine,
pepper and sult to taste, some fine cut
onions stewed In & Httle butter may
be added If liked; mix well, form into
balls, put Into bolling water, well salt-
ed, and boll for about 10 minutes;
tnke out with a gklmmer and gerve
with potatoes and sauce pigquante,
Potato Dumplings.—1 dozen large
potatoes, 6 tablespoonfule flour, 2 ta-
blespoonfuls baking powder, 1 table-
spoonful butter, 3 eggs, salt and nut-
meg. CGrate potatoes, which have
been bolled nnd skinned the day be-
fore; mix with the flour, previously
pifted together with baking powder,
add the melted butter and eggs one by
one, and salt and nutmeg to taste;
form into balls about size of a small
appla, put ioto bolling water, which
has been well salted, boll 156 minutes;
take out with skimmer, and serve with
any kind of fricasse or pot ronst.
Suet Dumplings (Danish)—1 eupful
gunt, chopped fine, 1 cupful grated
English muffins or bread, 1 cupful
flour; Y tenspoonful baking powder,
14 cupful sugar, 2 eggs, 1 pint milk,
large pinch salt. Sift together powder
and flour, add beaten eges, grated muf.
fins, sugar, suet, and milk, form into
smooth batter which drop by table-
spoonfuls into pint bolling milk, three
or four at 4 time; when done, digh,
and pour over them milk they were

bolled in.
PUDDINGS.

Cocoanut Pudding.—14 pound sugar,
14 pound butter, 3 pound grated co-
coanut, whitea of three oggs, 1 tea-
aspoonful extract roge, 2 tablespoonfuls
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The Way to Ask Her
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Women We Ought to Know

Barbara Boyd.

The old conventions are disappear:
ing aud passing aut of fashion,

Young pepple of hoth sexes are
thrown togsther go much pow that the
old trite, stiited ceremonies that pre
ceded marrlage are thrown to the
winds,

A man and a girl play golf together,
meet at dances and learn to know cach
other much more thoroughly than in
tho days when soclety frowned on any-
thing so casual as the intimate ac-
quaintanceships of nowadays,

The formal proposal of marriage had
its terrors,

A mun need to be afrald to speak {t
and disinelined to write It, first be-
cause of the awkwardness of the af-
falr, and second on account of hls anx-
fety to have a speedy reply,

A® to the long-discontinued habit ot
falllng n the Ences before asking the
greal question, any -one who did so
nowadnys would excite only laughter
from the lady,

Everything {s much more casual

sherry wine. Beat sugar and butter to
n cream; beat whites until stiff and
add to butter and sugar. Add cocoa-
nut last. Hake, and serve with sauce. |

Apple Pudding (English.) — Paste |
No. £; 12 or 14 apples, peeled, cored
and gliced; 1 teaspoonful extract nut.
meg, 1% cupfuls sugar. Line earthen:
ware pudding mould with paste, pack |
in apples, sugar, and extract; wel
odges; cover, pinch edges together
firmly; place in saucepan g full boll
ing wuter, .

Apple Pudding (Boston)—Paste,
No, &; 12 or 18 apples, peeled, cored
and sliced; 1 teaspoonful extraet nut.
meg, 134 cupfuls sugar. Line edge of |
deep earthenware dish with the paste;
pack In the apples, add sugar 1-3 cup-
ful water, and extract; wet edge of
paste; lay on cover of paste; press
together, ornament the edge, wash
with milk, bake in moderate oven;
serve with rich eream.

Apple Tapioca Pudding.—Pare and
core enough apples to fll dish; put
into each apple bit of lemon peel. Boak
14 pint taplocs in 1 quart lukewarm
water 1 hour, add a little salt; flavor
with lemon, pour over apples. Bake
until apples are tender. Hat when
cold, with cream and sugar,

Arrowroot Pudding.—1 quart milk
414 tablespoonfuls arrowroot, 4 eggs, 1
cupful sugar, 1 tepspoontul each ex-
tract nutmeg and cinnamon, Boil
milk, add arrowroot dissolved In little
water, and the sugar; let reboll; take
from fire, beat in cggs, whipped a lit-
tle, and extracts; pour in well butter-
ed earthenware dish, bake in quick
oven 1% an hour; a few minutes be
fore taking from oven, sift 2 table
spoonfuls sugar over it, and set back
to glaze, This pudding ls generally
eaten cold.

Bread Pudding.—3 stale rolls or
muffins, 2 eges, 114 pints milk, 1 cup:
fil sugar, 1 teaspoonful extract lemon.
Steep muffing In milk; when soaked
thoroughly squeexe a little dry, put in
bow! with milk to boll; beat with
goaked muflfins, sugar, eggs, and ex-
tract: when milk bolls, pour on muf:
fins, cte., stir smooth, pour into but-
tered pudding dish, and bake % hour
in moderate, stendy oven; serve with
hard sauce (see sauces). )

Batter Pudding (with Fruit).—1 cup-
ful flour, 1 teaspoonful baking powder,
pint milk, 4 eggs, 2 cupfuls of any kind
frult prepared g usual, 1% cupfuls
sugar, Sift flour, sugar, and powder
together, ndd oggs, beaten, milk, and
fruit, pour into well buttered pudding
dish, bake in quick oven 40 minutes;
perve with wine sauce.

Batter Pudding (Bolled).—1% cup-
fuls flour, 1 teaspoonful baking pow-
der, % teaspoouful salt, 1 tablespoou
butter, 10 drops extriact nutmeg, 2
eggs, 1 pint milk. Sift flour, salt, and
powder together; rub in butter cold;
add eggs, beaten, and mllk; mix Into
batter as for muffing; pour into well
buttered mould; set in saucepan, with
boiling water two-thirds up sides of
mould; steam 1 hour, and serve with
Spice Bauce.

Boiled Indlan Pudding—2 cups of
Indlan meal, 1 pint of milk, 1 cup of
flour, 1% cup of suet, & glll of mo-
lasses, 2 cups of dried apples, salt to
taste. Boll the milk und pour it geald-
lug on the menal, add the flour, chop
the suet fine, sonk the appleg In a 1t
tle warm water to swell them, and mix
them In the molasses; add the other
ingredients, tie In & pudding cloth, al
lowing room to swell one-third: boll
or stepm & hours,

abinet Pudding No. 1,—4 English
muffing or rolls, 4 pint milk, 1 pint
cream, 4 eggs, and 4 yelks, 1 cupful
sugar, % cupful almonds, blanched—
by pouring boiling water on them un-
til skins slip off easily—and cut into
shreds, 1 cupful each dried cherries,
apricots, greengages, or any other
preserved, whole, or canned fruits.
Well butter & mould; mualke layer of
muffing cul very thin, then of frult,
almonds, and so on, untll all the in-
gredients are used; beat milk, cream,
gugar and egss together, pour over
contents of mould, and Jet stand be-
fore bnlting ant least % an hour, then
set in saucopan with boiling water to
reanch twothirds up mould; steam
thug 1 hour: turn out on dish care-
fully, nnd serve with Cream Sauce,

Cracker and Jam Pudding—3 exis,
1y eup cracker erumbs, W cup sugar,
I tublespoonful butter, 1 cup milk,
14 lemon—juice nnd grated peel, 3
tablespooniuls of jam, Hent milk nnd
crimbs together until genlding, Turn
out Lo cool, while you rub butter and
sugar to o cream, adding the lemom
Stir in beaten yelks, soaked eracker
and milk, at lust the whites. Bulter
bake-dish, put jam at the hottom, fill
up with the mixture and bake, cov-

than it used to be.

A man at a dance says, “WIill you
dance this twostep with me?

And, it he I8 very much fascinated
by the same girly he says In the same
simple way:

“Do yon think you could care for
ma?”

Proposals bave been made in all
poris of eccentric ways and places.

One yoing man lunching with a girl
gaid;

“l wish yvon would peur out my toa
for ma every day.” '

Anid the day wus soon fixed for the
boginning of this agrecable arrange-
nient,

A yvoung man has been known to
nsk the girl he admirved:

“How much do you think married
people could llve on?" And then sug
gestively adding the amount of his
own income,

It wasn't n bad way, and wurkad[
out in tha soarch of an apartment and

With coronation talk in the alr
and all sorts of gosslp clroulating

ita eventunl occupation by the hlpprl'rreely nbout Queen Mary, whnt ghe

padir,

In the middle of o waltz n young
man whispered!

“You are a dear girl, I'm nof near
ly good enough for you, but if you
thought you could——"

|

The answer was equally unconven- Queen Victorin.

tional: 1

“I thought ¥ou were beginnlng to
ke me, I'm ko glad.”

Compare these canup] ways with the
prunes and prisms day of preclse and
formal etiquette when the sultor hiad
to appronch the girl through an in-
tervlew with n more of lesa terrible’
tather,

Quite the most nneonventional wed-
ding that hns bren recorded in loeal
poclety Intely was the one that took
place so unexpectedly at Pasadena last
week, The wedding day had been'
donventionally set foy noxt winter,
The young ledy had accompanied herl
mother to Long Beach for the summer,
Her fiance went south on a business '
trip.

While c¢alling on the girl he pro-
posed that thoy get married at once, '

To settle the gquestion as to whether
they would or wouldn't, he flipped a
coin, i

“Heeds we get married. Talls we
don't.” :

Heads turned up, so they slipped
over to Log Angeles gnd were married,
and then telegraphed the naws to
their parents and friends, !

Somas  conventiong nre necessary,
but a multiplicity of them Is Incon-
venlent, and therefore many are grad-
nally disappearing.

If men no longer propose in 8o many
words, asking If girls will accept tham}
as husbands, the change 18 all In favor
of a more checry and agreeable state
of things.

ered, 14 hour, then brown. Eat cold,
with sifted suger on top, or, if you
like, put a meringue over it bafore
taking from oven,

Cottage Pudding.—1 ¢up of sugar, 1
cup of milk, 1 egi, lump butter slze
of egg, 1 pint of flour, salt, 2 heaping
teaspoonfuls baking powder. Suauce.
—1 cup sugar, | egg, 1 teaspoonful
flonr, small plece of butter mixed,
Add boiling water, let come to holl,
flavor with extract vanilla.

Custard Pudding,—1%% pints milk, 4
eges, | cupful sugur, 2 teaspoonfuls
extract vanilln, Beat egegs and sugar
together; dilute with milk, and ex-
tract; pour Into buttered pudding dish,
get in oven in dripping pan, two-thirds
full of bolling water; bake until fArm,
about 40 minuteg In modernte oven. |

Chocolate Pudding.—1 quart of milk
sealded; 1% squares of chocolate,
griuted; wet with cold milk, and stir
into scalded milk, When chocolate s
dissolved, pour into pudding dish; add
yelks of 6 eggs, well beaten, and 6 ta-
blespoonfuls of sugar, Bake about %
of an hour, BDeat white of eggs to stifl
froth; add € tablespoonfuls sugnr
Spread the frosting over top; set
again in oven until a light brown.

Charlotte Russe.—1 pint of cream,
kept on lece b or 6 hours untll per-
fectly cool, beat until stllf, Then take
a large teaspoonful of gelatine, dis-
solve over the fire In a lttle milk,
When cold mix with cream.  Add 3%
pound of powdered sugar, £ teaspoon.
fuls of extract vanilia. Put in moulds
lined with sponge cake and set on lce
till perfectly eold,

Fig Pudding—'& pound good drled
figs, washed, wiped and minced; 2
cups fine dry bread crumbs, 8 eggs, 1§
cup beef suet, powdered; 2 scant cups
of sweet milk, % cup white sugar, lit-
tle galt, % tenspoonful baking powder,
dissolved in hot water and stirred into
milk, Soak the crumbs in milk, ndd
eggs, benten light with sugar,salt, suet
and figs. Beat § minutes, put In butter
ed mould with tight top set in boiling
waler with welght on cover to prevent
mowld from upsetting, and boil 3|
hours. Eat hot with hard sauce or |
butter, powdered sugar, 1 tenspoonful
extroct nutmeg, |

German Pudding.—3 lurge potaloes,
pinch sult, 1 cupful suet chopped, 4
cupful cofea sugnr, 1 ege, %% teaspoon-
buking powder, 1 tablespoonful Hour, '
14 cuplful eream,. Peel, boll, and mush
potatoes very fine; add egg, cream, su-
gar, and salt; when cold add suet and
flour sifted with powder, bake in but
tered pudding dish 30 minutes, in
rather guiek oven; serve with Wine
Bauce No, 1. i

Hominy Pudding—2-3 eupful hom-
Iny, 114 pints milk, 2 eggs, 1 table
spoonful butter, 1 teaspoonful extract
rose, 1 cuplful sugar, Boll hominy in
milk 1 hour; then pour |t on cgEs, ox-
tract, and sugur, beaten together: ndd
hutter, pour In butterod pudding dish, |
bake in hot oven 20 minutes.

Indian Pudding Neo. 1,8 corn muf-
fing or bread, 114 plots milk, W4 oupful
sugar, 3 egxs, 1 teaspoonful ench ex-
tract glnger and clunamon, 1 pineh
salt, Breep muffing In milk; when |
gobked, squeeze rather dry, place in
bowl, beat up with sugar, sult, eges,
and extracts, pour milk over them,
boillng, stirring all the while, pour in '
buttered pudding dish, and boke 1 hour
In moderute oven; serve with hard
BalOE. |

Indian Pudding No. 2.—% ecupful |
flonr, 1¢ cupfuls corn meal, %4 oupful
ayrup, A4 teaspoonful salr, 1 quart
milk. Mix flour, corn meal, salt and

-

eupful of milk together, pour the rest
on it, bolling, stir once in n while for
30 minutes; bake in moderate oven 2
hours, in well butterad pudding dish;
serve with Wine Sauce.

Lemon Pudding.—2 stale Sally Lunn |

muffing or bread, juice 2 lemons, 1

will wenr on the great doy, her influ.
ence on faghlons, and on soclal an1
home life, ft I8 interesting to harck
buck to her great prodecessor, Queen
Victorin. In one feature of the cor-
onatlon, Queen Mary I8 followlng

Like Victoria, Marv
will have trainbetnrers Instead nf
pages. DPeople are wondering 1f, In

other more important motters, she
intends following the example of this
Mustriovs queen. For Queen Vi
toria’s relgn glows with a light thur
will not be dimmed through many
centurfes. If Queen Mary could be
halfl so influential, hers would be an-
other record for England to be prout
of. And she could then well bhe In-
cluded among those to whom n win
dow hns been placed In the Cathedrnl
at Lilverpool in honor of Quecn Vie-
tovin and all poble queens.

Every one knows the chief facts 27
Queen Vietorin's Ufe. And knowlng
thege facts, the world reverences her,
not so much hecause she was queen,
but because she was a good woman.
She has a warm place In the hearts
of the whole world, but it is not the
glory nnd glitter of the crown that
has attracted the world to her, hut
her worth as a woman. The wonder.
ful use ghe has made of her unnugun!
opportunities makes all feel ke
bowing before her in roverence, hut
the homage 18 always for the good

woman rather than the gueen, For
It Is the good wonman In her that
stands out mther than the lusiguia
of royalty.

Thug time makes muanifest what 18
the real and what I the transitore,
Bhe might have been today « pletir-
eaque flgure In history to whom a
certaln. amount of Interest attached
becanse ghe had been a queen,  Bus
Instead, she s a vital personnlity,
loved and honored. Her (nfluepce
for good reaches farther nnd farthep

with the passing yoars. And wien
one thinks how quite mnnural |
would Have heen for her to have

dene otherwise, the wonder and the
reverenco grow. TFor she was very
young when she ecame to the throne.
only elghteen, and grenl power was
hers. How many girle of eighteen
would have wislded this power so
welll The world was literally at her
fort, flattering ther, offering her
pleasure In all fte most artractive
gulees. And she could do as she
plonsed, for she was gueen.

Apd yot hed she chosen to do
other than she did, how different
would have been her memory today!
She stands for an example, right 1n
our own experience of the endurinz
power, the reality of good. Ag n
good woman with unusunl power, she
stood stendfastly for all that is zool
And ag guch, she Is an inapiration ‘o
nse what nfluence we may have, for
the right. For the good endures

NEW BATHING SUITS.
Bathing sults run to light colors this
vesr, even those which are guite proac.
tieal, and the showl affalrs made for
sand promenades rival evening dresses
In the delicacy of their shades and
the filminess of their fabrics. Palest
ptnk or palest blue chinn silk ls not at
all nnusnal in one of thess latter, set
off by a deep hem and trimmings of
white taffeta to give just a bit of
welght. Thie is finished by a snsh or
girdle of nlternating white and pink
of white and Llue to match the gar-
ment, 8Sleeves are In kimono style
and necks are cut very low.

teaspoonful extract lemon, 1 cupful su-

gar, 4 eggs, 1 tablespoonful butter, 1
pint milk, Grate muffins, put in bowl, |
pour In milk, bolling, cover with plate, |

Better lked thon these colorod
ones, however, are the gand sufits of
ull white silk or satin, When taffetn
j& used thers may be trimming in a

set aglde for 30 minutes, then add su-,
gar, butter, beaten eggs, extract, and ©€0!or, and fometimes thera I8 o half-
juice; mix togoether, and pour into weit and-half effect, o suit of white silk
buttered pudding dish; bake In rather with sides and possibly sleeves and a
hot oven 45 minutes; serve with lemon |

A SIMPLE SUPPER.
After the thenter, or when n friend
drops n wunexpectedly—isn't It a res
Het to have In one'a recipe book a
number of dellclous little dighos that
may be whisked into shape in the
twinkling of an eve? The laborviously
prepared suppers are never onehalf
#o enjoyable o thess “on the spur of
the moment” affairs, when supper
seems to bob up on the table, Aladdin
fashion, The [ollowing supper sug-
gestions are of this order and should
be  especially grateful during these
trying doyvs of spring oletning,
Russian Mince.

This Is a good way of using up ecold
medt. Cut up any kind of cold ment
into very small pieces, any remains of
vold vegetables, bacon, ham; or the re-
malns of o suet pudding and [ry them
ull together in n little dripping or but-
ter; add pepper gnd salt, g Htdle finely

gance.
——— e
WOMEN'S CLOTHES,

The most conspicuous effect of the
gtyle of clothing now pepular with
many women 8 the appearance of ex-
treme  round-shoulderadness it pro-
duces upon itg vietime, Thelr backs
curve forward from a polnt midway
batween the decreed walst line und

the shoulder blades, their heads are

thrown to the front and down, and
they look as if they were the victims
of top great devotion to clerical labors,
In some cases the distortlon almost
reaches the proportion of humphoek.
This remodeling of *he bhitinon form
divine Is the more noteworihy becnuse
of the fuct that the prevalling shape
of headgear woull seem to eall for
heada carried well back if thelr pro-
prietore were (o see for nny distance
in front of them. Probably most
women are not as stoopshouldercd as
they now struggle to appear.—New
York Sun.
- e
Fine Job Printing at Star Offiye,

couple of polnted, narrow panels In chopped onlon and parsley, and &
the skirt, made of black and white! tablespoonful of vinegar. Mix all well
strived taffeta. When the white suit| topether over the fire till thoroughly
I8 made for service In the water, hot, aml serve on sgunres of buttered
sutin surah, not unlike umbrella silk toast,
and able to withstand & plunge, is
employed, The sult Is very natty and Bkin nnd cut Into thin slices n lurge
of course is made on modish lines, Spunizh onion and put it into a well-
The most conspletous innovation In buttered ple dish, season with pep-
the really practicnl suits Is the sweat- per and salt, Add two dunces of
er, The skirt and bloomers will be of grated cheese, then a layer of bread
taffeta, perhaps plain bluek, but more crumbs, and on the top put o [fw
ltkely of black or blue with a hem in pleces of butter, Bake in o hot oven
stripes or embroldered In white, but for about balf an hour, L
the upper portion will be a warm, 80 S oD Ri PN OB
vieenble sweater, preferably in white, models in 0 conple of long silk 1as-
1-~'q1-r-||gh dark ones are seen, The gels, which hang ot the loft sids,
jwLite gnes usually have a woven band where the girdle i loosely knotted,—
fer o buttoned back hem in black or Washington Star,
Llue at the foot. Then ut the neck e
there is a detachable sallor or Duteh| Sashes and belts ol prey satin are
collar of silk to mateh the skirt, fine girongly effective with gowns of bril
ished with a smart litle tie, Ocen- linnt color,
slonnlly a more ornamental effect ls| For afternoon wear ateel Is pro-emt-
obtalned by having tisd around the nent. 1t s procurable in galloons, hut-
hips, covering the Jolnlng betwesn the tons, fringes and embiroidered siripes,
sweater and the skirt, o draped girdle It {s vsed on hats, coats, dresses and
of wide black allk, ending in the fancy slippoers,

A Veogetarian Supper Dish,

It Has Cured Thousands---It Will Cure You

PAU OPU

The words Bro. Benjamin and this
pleture must be on every package,

PILIKIA

Bro. Benj

Cures
petite, Fluttering of the Heart,
Headache, Dizziness,
bone Fever, That Tired Feeling,
betes, Gravel, Inciplent Bright's

ble, Enurses (Bed-Wetting by
Rheumatism,

COMPOUND HERBALO

Stomach, Liver, Kidney and Blad-
der Remedy, Blood Purifier

.
Indigestion, Dyspepsia, SBour Stomach, Lack of Ap- ‘
]

ach, Bloated Feeling, Paine in Stomach after eating, Sick
Coated Tongue,
Grippe, Dengue Fever, Chills and Fever, Malaria, Break-

Impure Blood, Catarrh, Scrofula, Worms of
All Kinds, Nervous and Female Disorders, Sleeplessness, .Curea Consti.. Llion,
great Tonle for Women. .31.00 per bottle; 3 for $2,50; 6 for $5.00.

amin

Gas and Wind on Stom.

Billiousness, La

I

r

Trade Mark of the Bro. Benjamin
Disease, Bladder Trou- lHemedy Co., Renistered in United
Children), Melancholia, Stotos Patent C7 ce,

— i - . i S

Jandice, Backache, Dia.

anatmis JR

ConuL. 2.

Honolulu Drug Co., L-td.
T A -k M I M S S S G $Tabe mm

Distribu'ors {or Hawaii
100 Farl 5t nokr Klyg i Folluws  taiin



